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To allthose home cooks who, despite busy lives, put fabulous food on 
the table day after day. 
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Helpful Hints & Facts 


1. Toaster ovens have come a very long way in the last few years. They are 
versatile, handy, quick, and economical. 


2. Toaster ovens heat up much more quickly than full-sized ovens and cook 
more efficiently. They have many different settings such as toast, defrost, 
broil, bake, and convection bake—just to name a few. 


3. Toaster ovens take up very little space and are easy to clean (many have 
crumb trays that slide out). They also use less energy and don’t heat up the 
entire kitchen. 


4. Use the front window on a toaster oven for close monitoring of cooking 
food without opening the door and losing heat. 


5. The little ovens are portable and can be moved around the kitchen to a 
space convenient for whatever you are cooking. 


6. The “toast” feature allows for even browning on both sides of food, 
compared to conventional ovens that can only broil from the top. 


7. The recipes in this book were created using a 6-slice capacity toaster oven. 
Most recipes use baking pans, but a few call for placing the item to be cooked 
directly on the wire rack in the toaster oven. 


8. It is helpful to have a variety of pans to use in the toaster oven. The recipes 
in this book may require a 6-cup muffin pan; mini muffin pan; 8 x 11-inch 
baking sheet; 9-inch square baking pan; 9-inch pie pan; oval 2-1/2-quart 
casserole dish; or 8- to 10-ounce ramekins. 


Appetizers 


Pizza Bites 


1 tube (8 ounces) refrigerator biscuits, flaky style 
1 cup marinara sauce 

2 tablespoons tomato paste 

18 slices pepperoni 

1/4 to 1/2 cup grated mozzarella cheese 

3 tablespoons finely grated Parmesan cheese 


Turn toaster oven to toast on darkest setting. 


Separate 3 biscuits into layers, making 6 thin circles from each biscuit. Save 
remaining biscuits for another use. Bake the dough circles in a single layer in 
two batches on a baking sheet until golden brown and toasty. Watch carefully 
so as not to burn. 


In a bowl, whisk together the marinara sauce and tomato paste. Spread 1 
tablespoon sauce mixture on each toasted circle. Top with pepperoni and 
cheeses. Return to oven and toast until cheeses are melted and sauce is 
bubbly. Serve warm. Makes 18 appetizers. 


Baked Brie in a Bread Crust 


1/2 cup raspberry jam 

1/4 cup fresh or frozen raspberries 

1 tablespoon fresh thyme leaves 

1/2 box (17 ounces) frozen puff pastry, thawed 

1 (14-ounce) Brie cheese, 6 to 7 inches in diameter 
1 large egg, mixed with 1 tablespoon water 


Turn toaster oven to 375 degrees. 


Stir jam, berries, and thyme in small bowl to blend. Lay sheet of pastry on 
lightly floured surface and roll out to a 12-inch square. Cut top rind off 
cheese; discard rind. Place cheese, cut side up, in center of pastry and spread 
raspberry mixture on cheese. Fold pastry corners up over cheese. Brush 
pastry with egg wash and then press seams together to seal. 


Bake on a baking sheet for 35 to 40 minutes, or until golden brown. Let cool 
15 minutes. Place baked cheese on a serving platter. Serve with crackers and 
toasted baguette slices. Makes 6 to 8 servings. 


Spinach Artichoke Dip 


1 jar (14 ounces) marinated artichoke hearts 

1 box (10 ounces) frozen chopped spinach 

1/2 cup grated Monterey Jack cheese 

1/2 cup grated Parmigiano-Romano cheese 

1 package (8 ounces) light cream cheese, softened 
1/2 cup light sour cream 

1 teaspoon salt 

1/2 teaspoon garlic powder 

Tabasco sauce, to taste 


Turn toaster oven to convection bake at 350 degrees (or bake at 375 degrees). 


Drain artichoke hearts, reserving 1/4 cup liquid. Dice artichoke hearts and 
remove any tough pieces. Thaw spinach; squeeze and drain all liquid from 
spinach. 


Stir all ingredients together, including 1/4 cup reserved liquid. Spread 
mixture in a 9-inch pie pan prepared with nonstick cooking spray. 


Bake 25 to 30 minutes, or until bubbly and lightly browned on top. Serve on 
crackers or toasted baguette slices. Makes 6 to 8 servings. 


Tomato Mozzarella Bruschetta 


1 loaf baguette-style French bread (about 3 inches in diameter) 
2 cloves garlic, peeled and cut in half 

4 ounces fresh mozzarella 

2 medium ripe tomatoes, diced 

1/4 cup diced fresh basil 

1 teaspoon extra virgin olive oil 

salt and pepper 


Turn toaster oven to toast on dark setting. 


Slice bread into 6 (1/2-inch-thick) slices. Place directly on wire rack at top of 
toaster oven. Toast until lightly browned, about 2 to 3 minutes on each side. 


Remove from oven and rub tops of toasted slices with cut side of garlic 
cloves. 


Slice mozzarella into 1/4-inch-thick slices to fit the toasts. Lay a slice on top 
of each piece of toast. Mix tomatoes, basil, and oil and spread about 2 
tablespoons over cheese. Sprinkle with salt and pepper to taste. Makes 6 
servings. 


Parmesan Pesto Twists 


1 sheet (10 x 14-inches) frozen puff pastry dough, thawed 
1/4 cup pesto 

1/4 cup grated Parmesan cheese 

1 large egg, mixed with 1 tablespoon water 


Turn toaster oven to convection bake at 350 degrees (or bake at 400 degrees). 


Place puff pastry on a flat surface and pierce every 2 inches with a fork. 
Spread pesto sauce over pastry sheet. Fold sheet in half widthwise and then 
roll out to 10 x 14 inches. 


Sprinkle on cheese and pat with fingers so that cheese sticks to pastry. Cut 
into 1-inch strips. 


Place half of the strips about 2 inches apart on a baking sheet, twisting like a 
rope, so that there is a twist every inch or so. Brush strips with egg mixture. 
Press ends of strips to adhere to pan so strips will not move during baking. 
Bake in oven, near the top, for 8 to 10 minutes, or until slightly puffed and 
golden brown. Repeat using remaining strips. Makes 10 twists. 


Sun-Dried Tomato Pinwheels 


1 jar (6 ounces) sun-dried tomatoes in oil, drained 
A ounces cream cheese, softened 

1 teaspoon garlic powder 

Tabasco sauce, to taste 

1 box (17 ounces) frozen puff pastry, thawed 


Turn toaster oven to convection bake at 375 degrees (or bake at 400 degrees). 


Dice the tomatoes and mix with cream cheese, garlic powder, and Tabasco 
sauce. 


Lay each sheet of puff pastry on a flat surface and spread half the tomato 
mixture over each, leaving 1 inch around the edges. Roll up jellyroll style 
starting with the wide side. Cut into 1/2-inch slices and place, spiral side up, 
on a baking sheet. 


Bake in two batches for 12 to 15 minutes each, or until golden brown. 
Remove from oven and remove from pan immediately so bottoms won’t 
burn. Makes 24 pinwheels. 


Three-Cheese Bites 


2 cups grated sharp cheddar cheese 

3/4 cup grated Parmesan cheese 

1/2 cup crumbled feta cheese 

4 tablespoons unsalted butter or margarine 
1 cup flour 

1/2 teaspoon cumin 

1/4 teaspoon pepper 

Tabasco sauce, to taste 

2 tablespoons minced flat-leaf parsley 


Turn toaster oven to convection bake at 375 degrees (or bake at 400 degrees). 


Mix all ingredients together. Knead dough 10 to 12 times on a lightly floured 
surface, forming a ball. 


Roll dough into 18 balls using about 1 tablespoon for each. 


Place one ball per cup in a 6-cup muffin pan prepared with nonstick cooking 
spray. Bake in three batches for 15 to 18 minutes each, or until cooked 
through and golden brown. Makes 18 appetizers. 


Crab-Stuffed Wontons 


1 can (6 ounces) crabmeat, drained 

2 tablespoons cream cheese, softened 

1 tablespoon chili sauce 

1/2 cup diced red bell pepper 

1/4 cup thinly sliced green onions 

1/2 teaspoon lemon pepper seasoning 

16 (3 1/2-inch squares) refrigerated wonton wrappers 
1 large egg, mixed with 1 tablespoon water 

1 tablespoon canola oil 


Turn toaster oven to convection bake at 350 degrees (or bake at 375 degrees). 


Combine crab, cream cheese, chili sauce, bell pepper, onions, and seasoning. 
Lay out wonton wrappers and brush edges with egg wash. Place a generously 
mounded tablespoon of crab mixture in the center of each wonton. Fold each 
wonton in half, forming a triangle. Crimp edges with a fork. 


Pour oil on an 8 x 11-inch baking sheet. Place wontons on baking sheet in a 
single layer. Brush tops with egg wash. 


Bake for 8 minutes, then turn over and bake 5 to 8 minutes more, or until 
golden brown. Serve immediately with a teriyaki dipping sauce, if desired. 
Makes 16 appetizers. 


Asian-Style Chicken Wings 


2 pounds chicken wing drumettes (about 10 to 12 total) 
1/2 cup cornstarch 

1/4 cup canola oil 

1/2 teaspoon lemon pepper seasoning 

1/2 teaspoon garlic powder 

2/3 cup sugar 

1/4 cup rice vinegar 

1/4 cup unsweetened pineapple juice 

1/4 cup ketchup 

2 tablespoons soy sauce 


Toss chicken in cornstarch. Saute in oil in a frying pan over medium-high 
heat, turning constantly for 3 to 5 minutes, or until lightly browned. 


Meanwhile, in a small saucepan bring remaining ingredients to a boil and 
whisk until sugar is dissolved and sauce is thickened, about 3 minutes. Pour 
sauce over chicken and toss. 


Turn toaster oven to bake at 375 degrees. 


Place chicken in a single layer on an 8 x 11-inch baking sheet prepared with 
nonstick cooking spray and bake for about 30 minutes, turning over after 15 
minutes. Serve hot. Makes 4 to 6 servings. 


Breakfast 


Breakfast Pizza 


1 tablespoon canola oil 

1 tube (8 ounces) refrigerated crescent rolls 

5 large eggs 

1/2 box (9 ounces) fully cooked sausage links 

1/2 cup diced red bell pepper 

1/2 cup thinly sliced green onion, some tops included 
1/2 cup grated mozzarella or cheddar cheese 


Turn toaster oven to convection bake at 350 degrees (or bake at 375 degrees). 


Pour oil evenly over bottom of an 8 x 11-inch baking pan. Unroll crescent 
dough and lay on pan, completely covering bottom in a single layer. Press 
with fingers to seal perforations and cover pan completely. Beat eggs and 
pour on top of dough, spreading evenly. 


Slice sausage links into 1/4-inch slices and scatter over eggs. Sprinkle with 
bell pepper and green onion. Sprinkle cheese evenly over top. 


Bake in center of toaster oven for 18 to 20 minutes, or until eggs are set and 
lightly browned. Serve immediately. Makes 4 to 6 servings. 


Toaster Oven Hash Browns 


1 large russet or Yukon gold potato, peeled 
2 tablespoons canola oil, divided 

1 teaspoon salt 

1/2 teaspoon pepper 


Turn toaster oven to convection bake at 400 degrees (or bake at 425 degrees). 
Place a 2-quart baking pan in the oven and heat for 10 minutes. 


Meanwhile, grate the potato on the large holes of a box grater. Toss the 
grated potato with 1 tablespoon oil, salt, and pepper. 


Remove pan from toaster oven and pour in remaining oil. Spread potato 
mixture in pan and then cover with aluminum foil. 


Bake for 15 minutes. Remove pan, uncover, and return to oven and bake 5 to 
8 minutes more, or until tops of potatoes begin to brown. Serve immediately. 
Makes 4 servings. 


Savory Sunrise Scones 


4 cups flour 

2 tablespoons baking powder 

2 teaspoons salt 

1/2 cup cold unsalted butter or margarine 
1 cup cream 

5 large eggs, divided 

4 cups grated cheddar cheese 

1/2 cup thinly sliced green onions 

4 slices cooked bacon, crumbled 


Turn toaster oven to bake at 350 degrees. 


In a large mixing bowl, combine the flour, baking powder, and salt. Using a 
pastry cutter, cut butter into mixture until small crumbs form. 


Stir together cream and 4 eggs. With a hand mixer on medium speed, add 
cream mixture to dry mixture until just mixed together. Stir in cheese, onions, 
and bacon. 


On a floured surface, roll out or pat dough to 1/2 inch thickness. Cut into 
circles or triangles about 4 inches in diameter. Mix the remaining egg with 1 
tablespoon water. Brush scones with egg wash and place on a baking sheet 
prepared with nonstick cooking spray about 1/2 inch apart. Bake in batches 
for 20 to 25 minutes each, or until golden brown. Makes 16 scones. 


Green Eggs and Ham Cups 


2 green onions, thinly sliced 

2 cloves garlic, minced 

1 tablespoon butter or margarine 

10 ounces frozen chopped spinach, thawed and squeezed dry 
1/2 cup light sour cream 

1 teaspoon salt 

1/4 teaspoon nutmeg 

8 slices ham lunchmeat 

8 large eggs 

3/4 cup grated Parmesan cheese 


Turn toaster oven to bake at 375 degrees. 


Cook onions and garlic in butter in a frying pan over medium heat for about 3 
minutes, or until softened. Add the spinach, sour cream, salt, and nutmeg. 
Cook until most of the liquid has evaporated, about 3 minutes, stirring 
frequently. 


Prepare 8 (8- to 10-ounce) ramekins with nonstick cooking spray. Line the 
ramekins with ham slices, making sure the entire surface of cup is covered. 
Spread 1/4 cup spinach mixture into bottom and slightly up sides of ham cup. 
Crack an egg into each cup. Sprinkle a little Parmesan cheese on top and then 
bake 4 ramekins at a time for 12 to 15 minutes, depending desired doneness. 
(Remember that the eggs will continue to cook for a few minutes after taking 
them out of the oven.) Remove from oven and carefully remove from 
ramekins and place on serving plates. Makes 8 servings. 


Apple Popover Pancake 


2 medium Granny Smith apples, peeled and cored 
4 tablespoons unsalted butter or margarine, divided 
4 tablespoons sugar, divided 

1/4 teaspoon cinnamon 

1/4 teaspoon nutmeg 

3 large eggs 

3/4 cup milk 

3/4 cup flour 

1 teaspoon vanilla 

1/2 teaspoon salt 


Turn toaster oven to bake at 400 degrees; place a 9-inch pie pan in oven to 
preheat. 


Saute the apples in 2 tablespoons butter in a medium frying pan over 
medium-high heat for about 2 minutes. Add 2 tablespoons sugar, cinnamon, 
and nutmeg. Cook another 3 to 5 minutes, or until apples are fork tender. 
Place apple mixture in the preheated pie pan. 


Melt the remaining butter. Blend the melted butter, remaining sugar, and all 
remaining ingredients in a blender. Pour mixture over apples. 


Bake for 20 minutes, making sure not to open oven door during cooking so 
pancake can properly“puff.” Serve immediately with syrup or powdered 
sugar. Makes 4 servings. 


Lemon Poppy Seed Scones 


3 cups flour 

1 cup sugar, plus more for sprinkling 
3 tablespoons poppy seeds 

1 tablespoon baking powder 

2 teaspoons lemon zest 

1 teaspoon salt 

10 tablespoons chilled unsalted butter 
1 large egg 

2 tablespoons fresh lemon juice 

1/3 cup whole milk, plus more for brushing 
sugar 


Turn toaster oven to convection bake at 350 degrees (or bake at 375 degrees). 


Mix together flour, sugar, poppy seeds, baking powder, lemon zest, and salt 
in a food processor or stand mixer. Add butter and cut in until mixture 
resembles small crumbs. Whisk egg and lemon juice in a medium bowl to 
blend. Add to flour mixture, processing until clumps form. Add milk, 
processing just until dough comes together, adding more milk if dough seems 
dry. 


Using floured hands, gather dough into a ball and then flatten into an 8-inch 
circle. Cut into 8 pie-shaped wedges. Transfer scones to a baking sheet and 
brush with a little milk. Sprinkle with some sugar. 


Bake on an 8 x 11-inch baking sheet until scones are golden brown, about 25 
minutes. Transfer to a rack and cool. Makes 4 to 6 servings. 


Breakfast Bars 


2 cups granola cereal 

1 cup wheat nugget cereal, such as Grape-Nuts 
1 cup milk 

1 cup applesauce 

1 cup diced dried fruit 

1 teaspoon vanilla extract 


Turn toaster oven to bake at 350 degrees. 


Mix all ingredients together and pour into a 9-inch square baking pan 
prepared with nonstick cooking spray. 


Bake for 35 to 40 minutes, or until firm. Cool slightly. While still warm, cut 
into bars. Makes 6 servings. 


Parmesan-Baked Eggs 


3 tablespoons unsalted butter or margarine, divided 
1/4 cup finely grated Parmesan cheese, divided 

6 large eggs 

1 teaspoon salt 

1/2 teaspoon pepper 

1-1/2 tablespoons minced flat-leaf parsley 


Turn toaster oven to bake at 400 degrees. 


Spread 1/2 tablespoon butter in bottom and 1/2 inch up the sides of 6 (8- to 
10-ounce) ramekins. Put 1 teaspoon Parmesan cheese in each ramekin and 
then turn and shake ramekin so the cheese coats the butter evenly. 


Crack one egg into each ramekin. Sprinkle a little salt and pepper on top of 
each egg. Sprinkle each with 2 teaspoons cheese and then 2 teaspoons 
parsley. 


Bake for 9 to 10 minutes for soft egg yolks, or 1 to 2 minutes longer for more 
firm yolks. Serve immediately. Makes 6 servings. 


Open-Faced Breakfast Sandwich 


4 slices whole wheat or multigrain bread 

4 large eggs 

2 tablespoons light sour cream 

1 tablespoon butter or margarine 

2 ounces Gouda or smoked Gouda cheese 

1/2 cup diced ham or cooked and diced sausage 
1/2 cup diced red onion 

1 avocado, thinly sliced 


Turn toaster oven to toast on darkest setting. 


Place bread slices directly on wire rack in toaster oven and toast for 3 to 5 
minutes, or until lightly browned. Remove bread and then turn toaster oven to 
broil at 450 degrees. 


Mix together eggs and sour cream and then scramble with butter in a medium 
frying pan. 


Place slices of toast on a baking sheet. Thinly slice cheese to fit bread slices. 
Top each piece in the order of the following: cheese slices, scrambled eggs, 
ham, and onion. Broil for 5 to 8 minutes, watching closely so as not to burn. 
Remove from oven and cool a few minutes. Top with avocado slices and 
serve immediately. Makes 4 servings. 


Huevos Rancheros Stacks 


8 corn tortillas 

4 tablespoons unsalted butter or margarine, divided 
1 can (14 ounces) red enchilada sauce 

1 can (6 ounces) tomato paste 

1 can (16 ounces) refried beans 

2 cups grated cheddar cheese 

4 large eggs 


Turn toaster oven to broil at 450 degrees. 


Saute each tortilla over medium-high heat in 1/2 tablespoon butter until 
cooked through but not crisp, about 30 seconds on each side. 


Mix together enchilada sauce and tomato paste. Using 2 tablespoons sauce, 
make 2 small circles on a baking sheet. Layer on top of each circle the 
following: 1 tortilla, some refried beans, some cheese, more sauce, 1 tortilla, 
and more sauce. Press down each stack with a large spoon, making an 
indentation. Crack 1 egg on top of each stack into indentation. 


Broil for 3 to 5 minutes, or until eggs reach desired doneness. Drizzle with 
more sauce and cheese. Repeat process again, making four total stacks. Serve 
immediately. Makes 4 servings. 


Great Start Grapefruit 


2 ruby red grapefruit 

4 teaspoons honey 

2 tablespoons finely minced crystallized ginger 
1/3 cup sugar 


Cut grapefruit in half and then cut a little of the skin off the round bottom of 
each in order to stabilize. Remove seeds. 


Drizzle 1 teaspoon honey on top of each half. Sprinkle ginger on top. Spread 
sugar over top, pressing down with fingers so that most of sugar sinks into 
the grapefruit. 


Broil on top rack of toaster oven for 10 to 15 minutes, or until sugar is 
browned and bubbly. Makes 4 servings. 


Hash Brown Casserole 


1-1/2 cups light sour cream 

2 large eggs 

24 ounces frozen hash brown potatoes 

1 teaspoon seasoned salt 

1 cup thinly sliced green onions, some tops included 
2 cups grated cheddar cheese 

1 can (6 ounces) french-fried onions 


Turn toaster oven to bake at 350 degrees. 


Combine sour cream and eggs and then mix together all ingredients except 
french-fried onions. 


Spread mixture in a 2-1/2-quart baking dish that has been prepared with 
nonstick cooking spray. Sprinkle onions over top. Bake for 35 to 40 minutes, 
or until bubbly and golden brown. Makes 4 to 6 servings. 


Eggs in a Basket 


8 large eggs, divided 

1/2 cup milk 

1/2 teaspoon garlic powder 

1/2 teaspoon salt 

6 slices day-old firm bread, crusts removed 

1 cup grated cheddar or Monterey Jack cheese 


Turn toaster oven to bake at 400 degrees. 


Prepare 6 (8- to 10-ounce) ramekins generously with nonstick cooking spray. 
Mix 2 eggs, milk, garlic powder, and salt in a pie pan. Dip bread slices for 10 
seconds on each side, then press one soaked bread slice lightly into each 
ramekin, forming a “basket.” 


Crack one of the remaining eggs into each of the six baskets. Sprinkle a little 
cheese on top and then bake for 15 minutes for slightly soft centers or cook 
longer for more firm centers. Makes 6 servings. 


Sandwiches & Lunches 


Weeknight Calzones 


4 cups diced vegetables, such as mushrooms, onions, broccoli, or zucchini 
oil 

1 loaf (8 ounces) frozen bread dough, thawed 

1 tablespoon minced fresh garlic 

1 cup marinara sauce 

2 cups grated mozzarella cheese 

3/4 cup grated Parmesan cheese 

1 can (4 ounces) sliced black olives 

4 ounces Canadian bacon or pepperoni, diced 

4 tablespoons extra virgin olive oil, divided 


Turn toaster oven to convection bake at 400 degrees (or bake at 425 degrees). 
Saute vegetables for a few minutes in a little oil until just tender. 


Cut bread dough loaf into fourths and form each piece into a ball. Roll each 
ball into a flat 8- to 10-inch circle. 


Mix garlic into marinara sauce. On half of each circle, spread 1/4 cup sauce, 
leaving a 1/2 inch around the edge. On top of sauce, place 1 cup vegetables, 

1/2 cup mozzarella cheese, 2 tablespoons Parmesan cheese, olives, and some 
meat. 


Fold each dough half over filling to form a semicircle; pinch closed all the 
way around. Brush each calzone with 1/2 tablespoon olive oil. 


Pour remaining oil on a baking sheet. Bake for 15 to 18 minutes, or until 
lightly browned on top. Makes 4 servings. 


Simple Samosas 


1/2 medium yellow onion, diced 

1 tablespoon olive oil 

1 pound lean ground beef 

1/4 cup slivered almonds 

1/2 cup ketchup 

1/4 cup diced raisins 

1 tablespoon apple cider vinegar 

1 teaspoon curry powder 

1/2 teaspoon allspice 

1/2 teaspoon salt 

Tabasco sauce, to taste 

1 tube (8 ounces) refrigerated jumbo buttermilk biscuits 
1 large egg, mixed with 1 tablespoon water 


Turn toaster oven to bake at 375 degrees. 


Saute onion in oil in a large frying pan over medium-high heat for 2 minutes. 
Add ground beef and saute until cooked through, breaking into small bits. 
Turn off heat and stir in almonds, ketchup, raisins, vinegar, spices, and 
Tabasco sauce. 


On a flat, floured surface, roll out each biscuit to a 6-inch circle, about 1/4 
inch thick. Mound 2 tablespoons meat mixture on one half of each biscuit 
circle. Brush edges with egg wash. Fold dough over meat mixture to make a 
half circle and seal and crimp edges with a fork. 


Place on a baking sheet prepared with nonstick cooking spray. Bake for 12 to 
15 minutes, or until lightly browned. Serve immediately. Makes 6 servings. 


Reuben Bratwurst Rolls 


4 large hoagie rolls 

4 tablespoons spicy brown mustard 
4 cooked bratwurst sausages 

2 cups sauerkraut 

4 slices Swiss cheese 


Turn toaster oven to toast on darkest setting. 


Open hoagie rolls and place directly on wire rack in toaster oven. Toast for 5 
to 8 minutes, or until lightly toasted. Remove rolls and then turn toaster oven 
to broil at 450 degrees. 


Spread bottoms of hoagie rolls with mustard. Cut sausages in half lengthwise 
and place on rolls. Spoon sauerkraut evenly over top. Lay cheese slices over 
top. 


Place rolls on an 8 x 11-inch baking sheet. Broil for 5 to 8 minutes, watching 
closely so as not to burn, until heated through and cheese is melted. Makes 4 
servings. 


Southern-Style Chicken and Waffles 


4 frozen waffles (5 inches in diameter) 

2 tablespoons unsalted butter or margarine 
2 tablespoons flour 

1-1/2 cups half-and-half 

1/2 teaspoon salt 

1 teaspoon cracked black pepper 

1/4 teaspoon nutmeg 

2 cups shredded rotisserie chicken, warm 
2 green onions, thinly sliced, tops included 


Turn toaster oven to toast on dark setting. 


Place waffles directly on racks in middle of toaster oven. Cook for about 5 
minutes, or until crisp and browned. 


Meanwhile, melt butter in a frying pan over medium heat. Stir in flour and let 
cook 1 to 2 minutes. Slowly whisk in half-and-half and whisk 1 to 2 minutes, 
simmering a few minutes until thickened. Stir in salt, pepper, and nutmeg. 


Layer on each serving plate in the following order: 1 waffle, 2 tablespoons 
sauce, 1/2 cup chicken, 1/4 cup sauce drizzled over chicken, and a few 
sprinkles of green onion. Serve immediately. Makes 4 servings. 


Ham and Cheese Strombolis 


2 tubes (10 ounces each) refrigerated pizza dough 
1/2 cup finely grated Parmesan cheese 

4 ounces thinly sliced deli ham 

8 ounces thinly sliced Provolone cheese 

2 cups chopped fresh spinach 

1 egg, beaten with 1 tablespoon water 


Turn toaster oven to toast on darkest setting. 
Unroll pizza dough, forming two rectangles about 8 x 12 inches each. 


Sprinkle Parmesan cheese evenly over rectangles. Lay ham slices on top, 
forming a single layer. Lay Provolone slices on top, forming a single layer. 
Sprinkle spinach over top. Roll up each rectangle, jellyroll style, from widest 
side of rectangle. Cut each roll in half, forming 4 rolls. Brush each roll with 
egg mixture. 


Bake rolls, two at a time, in toaster oven for 15 to 18 minutes, or until golden 
brown. Serve immediately. Makes 4 servings. 


Turkey Avocado Melts 


1 loaf (16 ounces) ciabatta or foccacia bread, or 8 slices whole wheat bread 
8 ounces garden vegetable cream cheese 

8 ounces thinly sliced deli turkey 

2 cups grated Monterey Jack or pepper jack cheese 

1 avocado, thinly sliced 

3 tomatoes, thinly sliced 


Turn toaster oven to toast on darkest setting. 


Place bread on the counter and, with a large knife parallel to the counter, slice 
bread in half, forming two rectangles about 8 x 12 inches each. 


Spread cream cheese evenly over rectangles. Lay turkey slices on top, 
forming a single layer. Sprinkle cheese over top. 


Bake each rectangle one at a time, in toaster oven for 5 to 8 minutes, or until 
cheese is bubbly and golden brown. Lay avocado and tomato slices on top, 
forming a single layer. Serve immediately. Makes 4 to 6 servings. 


Classic Tuna Melts 


1 can (6 ounces) albacore tuna in water, drained 

2 tablespoons light cream cheese 

1 teaspoon Dijon mustard 

1 tablespoon lemon juice 

2 tablespoons minced fresh parsley 

1-1/2 cups grated Gruyere or Monterey Jack cheese 
3/4 cup grated Parmesan cheese 

6 slices white or whole grain bread 


Turn toaster oven to toast on darkest setting. 


Mix together all ingredients except bread. Spread each slice of bread with 
tuna mixture. 


Place slices of bread, two at a time, directly on wire rack in toaster oven. 
Cook 5 to 8 minutes, or until bread is toasted on bottom and browned and 
bubbly on top. Serve immediately. Makes 6 servings. 


Hot Chicken Salad 


2 cups 1-inch cubes chicken 

1/2 cup light sour cream 

1/2 cup mayonnaise 

1 tablespoon lemon juice 

2 ribs celery, diced 

1 can (4 ounces) sliced mushrooms, drained and diced 
2 green onions, thinly sliced, tops included 

1/2 cup crushed butter-flavored crackers 

1/2 cup sliced almonds 

4 cups cooked rice 


Turn toaster oven to bake at 375 degrees. 


Stir all ingredients together except almonds and rice. Spread mixture in a 2- 
1/2-quart baking dish that has been generously prepared with nonstick 
cooking spray. Bake for 20 minutes. Sprinkle almonds on top and bake 
another 15 to 20 minutes, or until bubbly and golden brown. Serve over 
cooked rice. Makes 4 to 6 servings. 


Twice-Baked Potatoes 


3 large russet or Yukon gold potatoes 
2 cups grated sharp cheddar cheese 
1/2 cup light sour cream 

3 green onions, thinly sliced 

1/2 cup real bacon bits, optional 

1/2 teaspoon salt 

1/2 teaspoon pepper 

3/4 cup grated Parmesan cheese 


Turn toaster oven to bake at 400 degrees. 


Place potatoes directly on wire rack in toaster oven and bake for 1 hour. 
Remove from oven and cool to warm. 


Slice potatoes in half lengthwise. Scoop out most of flesh with a spoon; 
reserve 1-1/2 cups of flesh and set potato skins aside. Mix reserved potato 
flesh with cheddar cheese, sour cream, onions, bacon, salt, and pepper. Fill 
potato skins with mixture, mounding slightly on top. Sprinkle with Parmesan 
cheese. 


Turn toaster oven to broil at 450 degrees. 


Place filled potato halves directly on wire rack near top of oven and broil for 
8 to 10 minutes, or until browned and bubbly. Serve immediately. Makes 6 
servings. 


Pita Pizzas 


6 round pita breads 

spray canola oil 

1-1/2 cups marinara sauce 

1 can (4 ounces) tomato paste 

3 cups grated mozzarella cheese 


pizza toppings, such as pepperoni, sausage, sliced olives, and sliced 
mushrooms 


3/4 cup grated Parmesan cheese 


Turn toaster oven to toast on the darkest setting. 


Place 2 pita rounds at a time directly on wire rack in oven and toast for 3 to 5 
minutes, or until lightly browned on both sides. Spray tops of toasted pita 
rounds lightly with oil. 


Mix together the marinara sauce and tomato paste. Spread 1/3 cup on each 
pita round. Sprinkle a little mozzarella cheese over top. Spread desired 
toppings on each pita round and then sprinkle a little Parmesan cheese over 
top. 


Turn toaster oven to broil at 450 degrees. 


Cook pizzas directly on wire rack of toaster oven, with two at a time in the 
oven for 5 to 8 minutes, or until bottom of pitas are toasted and tops are 
bubbly and lightly browned. Serve immediately. Makes 6 servings. 


Toaster Oven Cheese Sandwiches 


8 slices bread 

4 tablespoons unsalted butter or margarine, melted 
1 teaspoon seasoned salt 

2 cups grated medium cheddar cheese 

3/4 cup grated Gruyere or smoked Gouda cheese 


Turn toaster oven to toast on darkest setting. 


Brush one side of each slice of bread with butter and then sprinkle with 
seasoned salt. Turn four of the slices over with buttered side facing down. 
Spread 1/4 of each cheese on top of those four slices. Place other slices of 
bread, buttered sides up, on top of cheese. 


Place directly on wire rack near top of toaster oven. Cook until both sides are 
golden brown, about 8 to 10 minutes. Makes 4 servings. 


Baked Mac ’n’ Cheese 


16 ounces elbow macaroni 

3 cups whole milk 

1/3 cup flour 

6 cups grated sharp cheddar cheese 

3/4 cup grated Parmesan cheese 

1 teaspoon seasoned salt, or more to taste 
1/2 cup breadcrumbs 


Boil macaroni in salted water according to package directions; drain and set 
aside. 


Turn toaster oven to bake at 375 degrees. 


Blend the milk and flour together in a blender. Bring milk mixture to a 
simmer in a medium saucepan. Simmer for about 5 minutes, or until 
thickened. Slowly add cheeses, stirring until blended. Stir in seasoned salt to 
taste. Stir cheese mixture into cooked macaroni and then spread in a 2-1/2- 
quart baking dish that has been prepared with nonstick cooking spray. 
Sprinkle breadcrumbs on top. 


Bake for 15 to 20 minutes, or until cooked through and bubbly. Serve 
immediately. Makes 4 to 6 servings. 


Harvest Medley Acorn Squash 


3 acorn squash 

1 box (6 ounces) wild rice mix, any flavor 

2-1/4 cups reduced-sodium chicken or vegetable broth 

2 teaspoons white wine vinegar 

3 tablespoons pure maple syrup, divided 

1/2 cup diced yellow onion 

1/2 cup diced Golden Delicious apple 

3 tablespoons unsalted butter or margarine, melted and divided 
1/2 cup diced toasted hazelnuts or pecans 

1/2 cup dried cranberries, diced 


Cut each squash in half across the diameter. Scoop out seeds and strings. Boil 
in salted water for 5 minutes. Remove from water and place on a baking sheet 
prepared with nonstick cooking spray, cut side facing up. Slice piece off 
bottom if needed to stabilize. 


Bring rice mix with seasoning packet to a simmer with broth, vinegar, and 1 
tablespoon maple syrup. Cover and simmer for 15 minutes. Remove from 
heat and let stand uncovered. Meanwhile, saute onion and apple over 
medium-high heat in 1 tablespoon butter for 1 to 2 minutes, or until softened. 
Stir onion and apple into rice mixture with the hazelnuts and cranberries. 


Turn toaster oven to bake at 375 degrees. 


Spoon rice mixture into squash halves. Stir remaining butter and maple syrup 
together. Drizzle syrup mixture over squash. Bake for 25 to 30 minutes, or 
until lightly browned. Makes 6 servings. 


Rustic Spinach Pie 


2 boxes (10 ounces each) frozen chopped spinach, thawed 
1 sheet (10 inches) refrigerated pie crust 

3 cloves garlic, minced 

6 ounces feta cheese, crumbled 

6 large eggs, divided 

1 cup half-and-half 

1/2 teaspoon salt 

1/4 teaspoon nutmeg 


Turn toaster oven to bake at 400 degrees. 


Squeeze the spinach dry with a kitchen towel. Lay the pie crust on a flat 
surface. Spread spinach evenly over top, leaving 2 inches around edge of 
crust bare. Sprinkle garlic and feta over top. Bring edge of crust up over 
spinach mixture, forming a crust about 1 inch deep all around. Crack one of 
the eggs and mix together with 1 tablespoon water. Brush crust edge with egg 
mixture. Mix together the remainder of the egg mixture, remaining eggs, 
half-and-half, salt, and nutmeg. Pour over spinach mixture. Bake for 30 to 35 
minutes, or until filling is set and crust is golden brown. Serve immediately. 
Makes 4 to 6 servings. 


Turkey Salsa Rolls 


6 (1/8-inch-thick) slices turkey breast 

6 slices Monterey Jack or pepper jack cheese 
1/2 cup thinly sliced green onions 

1 cup salsa 

1 cup crumbled queso fresco cheese* 


Turn toaster oven to broil at 450 degrees. 


Lay turkey slices flat and place a slice of cheese and some green onions on 
top. Roll up, jellyroll style, from short edge. Broil for 3 to 5 minutes, or until 
turkey is browned and cheese is melted. Remove from oven and top each roll 
with some salsa and queso fresco. Makes 4 to 6 servings. 


*If queso fresco cheese is not available, use cottage cheese that has been 
rinsed, drained, and mashed with a fork. 


Ham and Asparagus Rolls 


12 medium asparagus stalks 

1-1/2 cups grated Swiss or Havarti cheese 
1 cup flour, divided 

1/4 teaspoon nutmeg 

6 (1/8-inch-thick) slices ham 

2 cups cooked rice 

1 large egg, mixed with 1 tablespoon water 
1 cup panko or breadcrumbs 


Turn toaster oven to convection bake at 400 degrees (or bake at 425 degrees). 


Place asparagus on a plate, cover with plastic wrap, and microwave for about 
1 minute, or until fork tender. 


Toss cheese with 1/2 tablespoon flour and nutmeg. Lay the ham slices on a 
flat surface. Place 2 asparagus stalks lengthwise on each ham slice with a 
little of the cheese mixture. Spread 1/3 cup rice on top of each, and then roll 
ham slices up, beginning with short end. Roll the ham rolls first in flour, then 
in egg wash, then in panko or breadcrumbs. Bake on a baking sheet prepared 
with nonstick cooking spray for 5 to 8 minutes, or until browned. Makes 6 
servings. 


Snacks & More 


Rustic Cheese Crackers 


8 ounces sharp cheddar cheese, diced 

1/2 cup flour 

1/2 cup whole wheat flour 

1/4 teaspoon salt 

1/4 teaspoon white pepper 

1/4 teaspoon garlic powder 

3 tablespoons olive oil 

1/3 cup very finely minced or ground walnuts or pecans 
1/4 cup water 


Process all ingredients in a food processor until small crumbs form. Roll 
dough into 2 logs, each about 3 inches in diameter. Wrap with plastic wrap 
and refrigerate for at least 1 hour or overnight. 


Turn toaster oven to convection bake at 350 degrees (or bake at 375 degrees). 


Cut the dough into 1/4-inch-thick slices and place in a single layer on a 
baking sheet that has been covered with parchment paper or a silicone baking 
mat. Bake in two batches for 12 to 15 minutes, or until crackers are golden 
brown. Remove pan from toaster oven and slide the parchment paper or mat 
off the pan immediately. Allow to cool and serve as you would regular 
crackers. Makes about 24 crackers. 


Crusty Cheese Bread 


1-1/2 cups flour 

2 teaspoons baking powder 

1/4 teaspoon cayenne pepper 
1/2 teaspoon salt 

2/3 cup whole or 2 percent milk 
1 tablespoon unsalted butter or margarine, melted 
1 large egg 

1/4 cup sour cream 

1 tablespoon olive oil 

2 ounces sharp cheddar cheese 
1/2 cup grated Parmesan cheese 


Turn toaster oven to bake at 350 degrees. 


Stir together flour, baking powder, cayenne, and salt. Whisk together milk, 
butter, egg, and sour cream. Stir wet ingredients into dry ingredients, just 
until moistened. 


Pour olive oil into a 9-inch square baking pan. Pour batter into pan. Cut 
cheddar cheese into small cubes. Sprinkle cubes over top of batter. Sprinkle 
Parmesan cheese over top. Press cheese down into batter. Bake for 30 
minutes. Serve warm from oven, cut into squares. Makes 6 servings. 


English Muffin Pizzas 


3 English muffins, split in half 

spray canola oil 

1 jar (16 ounces) pizza sauce 

pepperoni and other favorite pizza toppings 
1-1/2 cups grated mozzarella cheese 

3/4 cup grated Parmesan cheese 


Turn toaster oven to toast on darkest setting. 


Place muffins directly on wire racks and toast until lightly browned, about 3 
to 5 minutes. 


Remove toasted slices, spray each with a little canola oil and place on an 8x 
11-inch baking sheet. Top with a little pizza sauce and then remaining 
ingredients as desired. Bake for about 5 minutes more, or until bubbly and 
browned. Makes 3 to 4 servings. 


Toaster Oven Nachos 


1 bag (10 ounces) corn tortilla chips 

1 cup grated pepper jack cheese 

1 cooked boneless, skinless chicken breast, diced 
1 teaspoon salt 

1 teaspoon chipotle chile powder 

1 cup com 

2 green onions, thinly sliced, tops included 
1 avocado, peeled and chopped 

1 can (4 ounces) diced green chiles 

2 tablespoons fresh lime juice 

1/4 cup sour cream 

1-1/2 cups crumbled queso fresco cheese* 
1/4 cup diced cilantro 


Turn toaster oven to broil at 450 degrees. 


Arrange chips in a single layer on an 8 x 11-inch baking pan with edges. 
Sprinkle over chips in the following order: pepper jack cheese, chicken, salt, 
chile powder, corn, and green onions. Place on middle rack in oven and broil 
3 to 5 minutes, watching closely so as not to burn. 


Meanwhile, in a blender, blend avocado, green chiles, lime juice, and sour 
cream. 


Remove nachos from oven and drizzle avocado sauce over nachos. Sprinkle 
queso fresco and cilantro over top. Serve immediately. Makes 4 servings. 


*If queso fresco cheese is not available, use cottage cheese that has been 
rinsed, drained, and mashed with a fork. 


Sweet Potato Oven Fries 


1 large sweet potato or yam, peeled 
2 tablespoons canola oil 

1 teaspoon seasoned salt 

1 teaspoon cumin 

1/2 teaspoon garlic powder 

1/2 teaspoon onion powder 


Turn toaster oven to convection bake at 375 degrees (or bake at 400 degrees). 


Cut sweet potato into planks about 1/2 inch thick and 1 inch wide. Toss 
planks in oil. 


Mix together salt and spices. Spread oiled sweet potato on an 8 x 11-inch 
baking sheet and sprinkle with half of the spice mixture. Bake for 20 minutes, 
remove from oven, and turn over. Sprinkle with remaining spice mixture and 
return to oven to 8 to 10 minutes more, or until cooked through and browned. 
Makes 4 to 6 servings. 


Toaster Oven S’mores 


8 graham crackers 

4 tablespoons Nutella spread 
4 chocolate bars 

8 large marshmallows 


Turn toaster oven to broil at 450 degrees. 


Spread 4 graham crackers with chocolate spread. Place desired amount of 
chocolate bar pieces on top of the chocolate spread. Put 2 marshmallows on 
top of the chocolate. 


Place the s’mores on an 8 x 11-inch baking sheet and slide into the toaster 
oven. Broil for about 2 minutes, or until the marshmallows begin to brown. 
Remove and let cool for a few seconds. Top with remaining graham crackers. 
Makes 4 servings. 


Sweet and Spicy Toaster Oven Nuts 


12 ounces mixed cashews, pecans, and walnuts (about 2 cups nuts) 
1 tablespoon unsalted butter or margarine 

2 tablespoons brown sugar 

1/2 teaspoon chili powder 

1/2 teaspoon allspice 

1/2 teaspoon cumin 

1/4 teaspoon salt 

1 tablespoon sugar 


Turn toaster oven to toast at darkest setting. 


Roast nuts on a dry 8x 11-inch baking sheet for 3 to 5 minutes, or until well 
heated and lightly browned. 


Remove pan from toaster oven, pour nuts into a bowl and stir in butter. Toss 
in brown sugar, spices, and salt. Spread on a sheet of parchment or wax 
paper. Sprinkle with sugar and let cool. Makes 2 cups. 


Garlic Caesar Croutons 


4 cups 1/2-inch cubes French bread 

olive oil spray 

2 teaspoons garlic powder 

1/2 teaspoon salt 

2 tablespoons finely grated Parmesan cheese 


Turn toaster oven to broil at 450 degrees. 


Spread bread cubes on an 8x 11-inch baking sheet in a single layer. Spray 
with olive oil until lightly coated. Combine the garlic powder, salt, and 
cheese. Sprinkle half of the mixture over bread cubes. Broil for 3 to 5 
minutes, or until lightly browned. Turn bread cubes over and spray with oil 
and sprinkle the remaining mixture over top. Broil 2 to 3 minutes more, or 
until lightly browned. Makes 4 cups. 


Easy Cheesy Quesadillas 


2 cups grated sharp cheddar cheese 

2 cups grated Monterey Jack cheese 

8 small flour tortillas (6 to 7 inch diameter) 

1 cup diced green onions, green chiles, or any color bell pepper 


Turn toaster oven to toast at darkest setting. 


Toss cheeses together in a bowl. Spread about 1/2 cup cheese evenly over 4 
tortillas. Sprinkle about 1/4 cup onion or peppers over cheese. Place 
remaining tortillas on top of each and press down with your hand. Place 
quesadillas, one at a time, directly on wire rack in middle of toaster oven. 
Bake for 5 to 6 minutes, or until tortillas are browned and cheese is melted. 
Makes 4 servings. 


Shortcut Elephant Ears 


1 tube (8 ounces) refrigerator crescent rolls 
2 tablespoons butter or margarine, melted 
2 tablespoons sugar 

1/2 teaspoon cinnamon 


Turn toaster oven to convection bake at 350 degrees (or bake at 375 degrees). 


Remove dough from tube but do not unroll. Cut dough into 16 slices, about 
1/2 inch thick each. Place slices on an 8x 11-inch baking sheet about 2 
inches apart, cut side up. (You will need to bake the slices in batches, to 
allow for rising while cooking.) Brush slices with butter. Stir sugar and 
cinnamon together. Sprinkle dough slices with half of the cinnamon sugar. 


Bake for 10 to 12 minutes, or until golden brown. Remove from oven and 
immediately sprinkle with remaining sugar mixture. Cool to room 
temperature and serve. Makes 16 servings. 


Honey Nut Spirals 


8 sheets frozen phyllo dough, thawed 

spray olive oil 

1/4 cup sugar 

1/2 teaspoon cinnamon 

1/4 teaspoon nutmeg 

1/4 cup honey, divided 

1/2 cup minced or ground walnuts, divided 

3 tablespoons unsalted butter or margarine, melted 


Turn toaster oven to convection bake at 350 degrees (or bake at 375 degrees). 


Place 1 sheet of phyllo on a flat surface. Spray generously with olive oil. 
Repeat this 3 times so there are 4 sheets of phyllo with oil, then stack. 


Stir together the sugar, cinnamon, and nutmeg. Sprinkle 2 tablespoons of 
sugar mixture on oiled phyllo stack. Drizzle 2 tablespoons honey on top. 
Sprinkle 1/4 cup walnuts over honey. 


Top with another stack of four sheets of phyllo with oil on each sheet. 
Sprinkle on remaining sugar mixture, honey, and walnuts. Roll jellyroll style 
from the wide edge. Slice into 1/2-inch wide slices. Place slices spiral side up 
on an 8 x 11-inch baking sheet prepared with nonstick cooking spray. Brush 
with melted butter. Bake for 25 to 30 minutes, or until browned. Makes 18 
spirals. 


Parmesan Crisps 


1 block (8 ounces) Parmesan cheese 
1 tablespoon flour 

1 teaspoon garlic powder 

1/2 teaspoon black pepper 


Turn toaster oven to convection bake at 375 degrees (or bake at 400 degrees). 


Using large holes on grater, grate the cheese. Toss cheese with remaining 
ingredients. 


Line an 8 x 11-inch baking sheet with parchment paper or a silicone mat. 
Place Parmesan mixture in four mounds of 1 tablespoon each on top of paper 
or mat. Spread each mound with the back of a spoon into a circle 3 to 4 
inches wide. Parmesan bits should be in a single layer, with some thin gaps in 
between. 


Bake near top of oven for 5 to 8 minutes, watching closely so as not to burn, 
until circles are lightly browned. Remove from toaster oven and slide paper 
or mat off baking sheet and onto counter. Let cool for 3 to 5 minutes. Can be 
left whole as a disc or can be broken up into bits. Repeat process until all 
remaining Parmesan is used. Use as a garnish on salads or soups, or with 
toppings as you would with crackers. Makes 16 crisps. 


Mix ’n’ Match Muffins 


1 cup flour 

1 tablespoon baking powder 

1/2 teaspoon salt 

1/2 cup milk 

2 tablespoons sour cream 

1/2 cup sugar 

1/4 to 1/2 cup any diced fruit or nuts 

1/4 to 1/2 teaspoon cinnamon, or any other spice as desired 


Turn toaster oven to convection bake at 400 degrees (or bake at 425 degrees). 


Stir all ingredients together. Do not over mix. Prepare a muffin pan with 
nonstick cooking spray. Fill muffin cups three-fourths full. Bake for 12 to 15 
minutes, or until golden brown. Let cool to warm. Makes 6 muffins. 


Parmesan Spice Soup Toppers 


4 slices dense white bread 
2 tablespoons unsalted butter or margarine, melted 
3 tablespoons finely grated Parmesan cheese 


1 tablespoon favorite ground spice (such as cumin, paprika, chile powder, 
etc.) 


Turn toaster oven to toast at darkest setting. 


Cut shapes out of bread slices, such as stars, hearts, or squares. Brush both 
sides of bread shapes with a little butter. Spread cheese on a small plate. 
Press both sides of shapes into cheese. Place shapes in a single layer on an 8 
x 11-inch baking sheet that has been covered with parchment paper. Toast in 
oven for 5 to 10 minutes, watching closely so as not to burn. Bread should be 
toasted and cheese should be lightly browned. Remove from oven and slide 
parchment paper off, sprinkle with spice as desired. Serve on top of a favorite 
bowl of soup. These are especially good on tomato soup or smooth creamed 
soups. 


Mexican Pizzas 


4 medium flour tortillas (7 to 8 inch diameter) 
2 cups grated cheddar cheese 

salt and pepper 

1 can (4 ounces) diced green chiles, drained 

1 can (6 ounces) sliced black olives, drained 
1/2 cup salsa 


Turn toaster oven to toast on darkest setting. 


One at a time, place tortillas directly on wire rack in oven and toast until 
lightly browned on both sides, about 3 minutes each. 


Turn toaster oven to broil at 450 degrees. 


Place a crisp tortilla on an 8 x 11-inch baking sheet and sprinkle on a little of 
all of the remaining ingredients in the order listed above. Broil until cheese is 
melted and bubbly, about 5 minutes, watching closely so as not to burn. 
Repeat with remaining tortillas. Serve in wedges. Makes 4 servings. 


Toaster Oven Garlic Bread 


3 cloves garlic 

1 teaspoon salt 

4 tablespoons unsalted butter, at room temperature 
2 tablespoons finely grated Parmesan cheese 

1 tablespoon dried parsley flakes 

6 slices (1-inch each) French bread 


Turn toaster oven to toast on darkest setting. 


Place garlic cloves on a cutting board and smash flat with the surface of a 
large sturdy knife. Sprinkle salt on top of garlic. Smash salt into garlic until it 
becomes a paste. Stir garlic paste together with butter, cheese, and parsley 
flakes. Spread mixture in a thin layer on one side of each bread slice. 


Place bread slices, butter sides up, directly on wire rack near top of oven. 
Toast for 5 to 8 minutes, or until lightly browned. Serve immediately. Makes 
6 servings. 


Hearty Main Dishes 


Mini Chicken Meatloaves 


1-1/2 pounds ground chicken 

2 large eggs, beaten 

2 tablespoons sour cream 

1 tablespoon Dijon mustard 

1 small yellow onion, peeled and diced 

1 small Golden Delicious apple, peeled, cored, and diced 
2 cups fresh breadcrumbs 

3 tablespoons finely grated Parmesan cheese 
2 tablespoons minced flat-leaf parsley 

1/2 teaspoon salt 

1/2 teaspoon pepper 

spray canola oil 


Turn toaster oven to bake at 350 degrees. 


Mix all ingredients except cooking spray together. Divide mixture into six 
equal parts. Shape into oblong loaf shapes. Spray loaves generously with 
cooking spray. Place on an 8 x 11-inch baking sheet prepared with nonstick 
cooking spray and bake for 30 to 35 minutes, or until golden brown. Serve 
immediately. Makes 6 servings. 


Heavenly Halibut 


4 halibut fillets or steaks 

1/2 cup mayonnaise 

2 tablespoons flour 

1 tablespoon minced green onion tops 

1/4 cup sour cream 

1 tablespoon lemon juice 

1/2 teaspoon cayenne pepper 

3/4 cup grated Gruyere or Parmesan cheese 


Turn toaster oven to convection bake at 400 degrees (or bake at 425 degrees). 


Pat halibut pieces dry with a paper towel. Arrange in a 9-inch square baking 
pan prepared with nonstick cooking spray. 


Combine remaining ingredients except cheese. Spread mixture evenly over 
halibut. Sprinkle with cheese. Bake for 20 to 25 minutes, or until fish is 
cooked through and cheese is lightly browned. Makes 4 servings. 


Chicken Enchilada Stacks 


12 corn tortillas 

3 tablespoons unsalted butter or margarine 
2 cups shredded rotisserie chicken 

1/2 tablespoon cumin 

1/2 tablespoon chile powder 

1 can (4 ounces) diced green chiles 

3 green onions, thinly sliced, tops included 
1 cup com 

1 can (28 ounces) red enchilada sauce 

1/2 cup salsa 

2 tablespoons flour 

4 cups grated sharp cheddar cheese 


Turn toaster oven to convection bake at 350 degrees (or bake at 375 degrees). 


In a frying pan, saute tortillas one at a time in a little butter over medium-high 
heat until cooked through but not crisp, about 30 seconds on each side. 


Place chicken in a bowl and stir together with cumin, chile powder, chiles, 
onions, and corn. 


In a separate bowl, stir enchilada sauce, salsa, and flour together. Lay 4 
tortillas on an 8 x 11-inch baking sheet prepared with nonstick cooking spray. 
Spread a little chicken mixture over each tortilla. Sprinkle some of the cheese 
over chicken and then pour some sauce over top. Repeat this process to make 
a second layer. Finish with a tortilla, a thin layer of enchilada sauce and a 
little cheese on top of each stack. Bake for 35 to 40 minutes, or until cooked 
through and bubbly. Makes 4 servings. 


Hearty Meat Lasagna Stacks 


8 ounces mild Italian sausage 

1 cup marinara sauce 

1 can (6 ounces) tomato paste 

1 teaspoon garlic powder 

15 ounces ricotta cheese 

1 large egg 

3 cups grated mozzarella cheese 

3/4 cup grated Parmesan cheese 

36 refrigerated wonton wrapper squares 


Turn toaster oven to convection bake at 350 degrees (or bake at 375 degrees). 


In a large frying pan, saute sausage over medium-high heat until cooked 
through and lightly browned, about 5 minutes, breaking into small bits as it 
cooks. Turn off heat and stir in marinara sauce, tomato paste, and garlic 
powder. 


In a small bowl, mix together the ricotta cheese and egg. 


Assemble 6 stacks on a baking sheet in layers in the following order: 1 
tablespoon sauce in a 3-inch circle; 2 wonton squares (stacked together); 
about 2 tablespoons ricotta cheese mixture; a generous tablespoon of sauce; a 
little mozzarella and Parmesan cheese. Repeat for 3 layers in each stack. 
Bake 25 to 30 minutes, or until cooked through and bubbly. Serve 
immediately. Makes 6 servings. 


Honey Mustard Nut-Crusted Salmon 


2 tablespoons butter or margarine, melted 

3 tablespoons Dijon mustard 

2 tablespoons honey 

1/4 cup ground or very finely minced pecans 
1/4 cup toasted breadcrumbs 

1/4 cup finely grated Parmesan cheese 

1 tablespoon dried parsley flakes 

4 fillets (4 ounces each) salmon 


Turn toaster oven to convection bake at 425 degrees (or bake at 450 degrees). 
Mix together butter, mustard, and honey; set aside. 


On a salad plate, mix together the nuts, breadcrumbs, cheese, and parsley. 
Brush tops of salmon fillets with mustard mixture, and then coat tops with 
crumb mixture; place coated sides up in a shallow baking dish or broiling 
pan. Bake for 15 minutes on a rack near the top of the oven. Turn toaster 
oven to broil and then broil for 3 to 5 minutes, or until browned, watching 
closely so as not to burn. Makes 4 servings. 


Turkey and Stuffing Rolls 


1 box (6 ounces) stuffing mix 

1 rib celery, leaves included, diced 

2 tablespoons minced flat-leaf parsley 

2 cremini mushrooms, diced 

6 (1/4-inch-thick) slices deli turkey (about 1/2 pound) 
6 tablespoons cranberry sauce 


Turn toaster oven to bake at 375 degrees. 


Cook the stuffing mix according to package directions and let cool to warm. 
Stir in celery, parsley, and mushrooms. 


Lay turkey slices on a flat surface and spread 1 tablespoon cranberry sauce on 
each slice. 


Spread some stuffing mixture on each slice of turkey and roll up. Place on an 
8 x 11-inch baking sheet prepared with nonstick cooking spray and bake for 
30 minutes. Serve immediately. Makes 6 servings. 


Parchment Packet Fish Dinners 


1 tablespoon lemon zest 

2 teaspoons salt, divided 

1/2 teaspoon pepper, divided 

4 fillets (4 ounces each) tilapia or other white fish 

4 baby red or new potatoes, cut into 1/4-inch-thick slices 
1 tablespoon butter or margarine 

2 cups fresh or frozen pea pods 

1 tablespoon minced fresh ginger 

3 cloves garlic, minced 

1 cup coconut milk 


Turn toaster oven to convection bake at 400 degrees (or bake at 425 degrees). 


Stir together the lemon zest, 1 teaspoon salt, and 1/4 teaspoon pepper. 
Marinate fish with the lemon zest mixture in a ziplock bag at room 
temperature for about 10 minutes. 


Meanwhile, saute the potato slices in butter in a frying pan over medium heat 
for 3 minutes. Add pea pods, ginger, and garlic and saute 2 minutes more. 


Cut some parchment paper into four 6-inch squares. Remove fish from 
marinade and place a fillet in the center of each parchment square. Spread 
vegetable mixture evenly over fillets. Ladle a few tablespoons coconut milk 
over top. Sprinkle with remaining salt and pepper. Fold edges of parchment 
up over fish and crimp edges to secure. Place packets on an 8x 11-inch 
baking sheet. Bake for 30 minutes. Serve immediately, allowing each person 
to tear open the bag just before eating. Makes 4 servings. 


Parmesan-Crusted Salmon Cakes 


1-1/2 pounds salmon fillets 

2 tablespoons lemon juice 

2 tablespoons mayonnaise 

1 tablespoon Dijon mustard 

2 large eggs 

1 cup panko or breadcrumbs 

1/2 medium onion, peeled 

2 tablespoons minced parsley 

3/4 cup finely grated Parmesan cheese, divided 


Dice salmon and mix all remaining ingredients except 1/2 cup Parmesan 
cheese. Shape mixture into 4-inch circles that are about 1 inch thick. Sprinkle 
each cake with a little of the remaining Parmesan cheese and press into cakes 
with fingers. Place on a plate and refrigerate for at least 30 minutes. 


Turn toaster oven to convection bake at 425 degrees (or bake at 450 degrees). 


Place cakes on an 8x 11-inch baking sheet prepared with nonstick cooking 
spray and bake for 20 minutes. Turn cakes over and bake 15 to 20 minutes 
more, or until lightly browned. Serve immediately. Makes 6 cakes. 


Saucy Chicken Thighs 


1/4 cup apricot or peach jam 

1/4 cup Dijon mustard 

2 tablespoons honey 

1/2 tablespoon paprika 

1/2 tablespoon curry powder 

1/2 tablespoon Worcestershire sauce 

6 to 8 boneless, skinless chicken thighs 


Turn toaster oven to convection bake at 350 degrees (or bake at 375 degrees). 


Mix together all ingredients except chicken. Spread half the sauce in the 
bottom of a 9-inch square baking pan. Place chicken on top of sauce. Spread 
remaining sauce over top and then bake, uncovered, for 1 hour. Makes 4 to 6 
servings. 


Flank Steak Pinwheels 


1 (1-1/2- to 2-pound) flank steak 

salt and pepper 

8 ounces Provolone cheese slices (about 10 slices) 
1 box (10 ounces) frozen spinach, thawed 

1/4 teaspoon nutmeg 

2 tablespoons cream cheese, softened 

3 green onions, very thinly sliced, tops included 
spray canola oil 


Place steak on a cutting board, grain running vertical. With a large sturdy 
knife parallel to the cutting surface, slice flank steak almost in half and open 
flat, butterfly style. Generously sprinkle with salt and pepper. Lay cheese 
slices on top of steak, covering entire surface. Squeeze spinach completely 
dry and then mix with nutmeg and cream cheese. Spread spinach mixture 
over cheese and then sprinkle green onions over top. 


Roll up flank steak away from you, jellyroll style. Cut across grain into 6 (1- 
1/2-inch-thick) slices. Secure with bamboo skewers. Place slices spiral side 
up on an 8 x 11-inch baking pan prepared with nonstick cooking spray. Spray 
tops of slices with oil. 


Turn toaster oven to broil at 450 degrees. 


Broil 10 minutes, then turn over and broil 8 to 10 minutes more, or until 
cooked through. Makes 6 servings. 


Chicken Confetti Rice Bake 


1 tablespoon butter or margarine 

4 skinless chicken thighs 

1/2 green bell pepper, diced 

1 medium yellow onion, diced 

3 cloves garlic, minced 

1 box (6 ounces) long grain and wild rice mix 
1 can (14 ounces) chicken broth 

1 can (15 ounces) diced tomatoes with liquid 
1 cup frozen corn, thawed 


Turn toaster oven to bake at 375 degrees. 


In a large frying pan over medium-high heat, melt the butter. Cook chicken 
thighs, covered, about 5 minutes on each side until well browned. Remove 
thighs from pan and set aside. 


Add bell pepper, onion, garlic, and rice to frying pan and stir and cook 1 
minute. Add seasoning packet from box of rice mix. (If there is no seasoning 
packet, add two teaspoons of seasoned salt.) Add remaining ingredients to 
pan and bring to a simmer. Pour rice mixture into a 2-1/2-quart baking dish 
prepared with nonstick cooking spray. Place chicken thighs on top, almost 
submerging them. Bake 45 to 50 minutes, or until lightly browned and 
bubbly around the edges. Makes 4 servings. 


Quick Chicken Pot Pies 


2 boneless, skinless chicken breasts 

4 tablespoons unsalted butter or margarine, divided 

1 medium russet potato, peeled and diced 

1 bag (12 ounces) frozen diced onion, carrot, and celery mix 
1 cup frozen peas 

1/4 cup flour 

1 cup 2 percent or whole milk 

salt and pepper 

2 (9-inch) refrigerated piecrusts 

1 large egg, mixed with 1 tablespoon water 


Turn toaster oven to bake at 375 degrees. 


Dice chicken breasts into small cubes and then saute chicken in 1 tablespoon 
butter over medium-high heat until cooked through and lightly browned. Add 
potato cubes and cook about 3 minutes, stirring. Add frozen vegetables and 
saute about 1 minute. Add remaining butter. Stir in flour and cook until flour 
is absorbed. Add milk and cook a few minutes, stirring until thickened. 
Remove from heat and season with salt and pepper to taste. 


Fill 6 (8- to 10-ounce) ramekins, with mixture almost to top. Cut piecrusts to 
fit tops and place on top of each ramekin. Make a few slits with a knife in top 
of each crust. Brush with egg wash. Bake for 25 to 30 minutes, or until 
bubbly and browned. Makes 6 servings. 


Caesar Chicken Fillets 


4 boneless, skinless chicken breasts 
1/4 cup Caesar salad dressing 

1 cup Caesar-style croutons 

1/4 cup grated Parmesan cheese 

1 tablespoon canola oil, divided 


Turn toaster oven to convection bake at 375 degrees (or bake at 400 degrees). 


Cut each chicken breast into two large planks lengthwise and then brush with 
athin coating of salad dressing. 


Crush croutons to fine crumbs and then mix with the cheese. Press chicken 
planks into crouton mixture on all sides. Pour 1/2 tablespoon oil into an 8 x 
11-inch baking pan. Place 4 of the chicken planks in the pan and bake 20 
minutes. Turn chicken over and bake 15 to 20 minutes more, or until crust is 
lightly browned and crispy. Repeat with remaining chicken planks. Serve 
immediately. Makes 4 to 6 servings. 


Ham and Potato Gratin 


3 medium russet potatoes, peeled 

1 (4-ounce) slice ham, diced 

2 cups grated Gruyere, Fontina, or cheddar cheese 
1 jar (15 ounces) alfredo sauce 

3 tablespoons minced parsley 

1/2 medium onion, peeled and minced 


Turn toaster oven to bake at 375 degrees. 


Slice potatoes into 1/8-inch-thick slices, place on a plate, and cover with 
plastic wrap. Microwave on high for 5 minutes. 


In a 2-1/2-quart pan, layer as you would a lasagna using one-third of the 
following: potato slices, ham, cheese, Alfredo sauce, parsley, and onion. 
Repeat to make two more layers. Bake for 45 to 50 minutes, or until golden 
brown and bubbly. Let stand 5 minutes before serving. Makes 4 to 6 servings. 


Baked Chicken Curry 


2 pounds boneless, skinless chicken breasts 
1/4 cup unsalted butter or margarine 

1 medium carrot, peeled and diced 

1 medium russet potato, peeled and diced 
2 tablespoons flour 

1 tablespoon curry powder 

2 tablespoons creamy peanut butter 

1 tablespoon rice vinegar 

2 cups half-and-half 

Tabasco sauce, to taste 

4 cups cooked rice 


Turn toaster oven to bake at 350 degrees. 


Cut chicken into 1/2-inch cubes and saute in a large frying pan with butter 
over medium-high heat until cooked through and slightly browned on outside 
edges. Add carrot and potato and saute until vegetables are fork tender. Stir in 
flour until absorbed. 


In a bowl, mix together the curry powder, peanut butter, vinegar, half-and- 
half, and Tabasco sauce. Stir into pan and remove from heat. Spread rice in a 
2-1/2-quart baking dish and spread chicken mixture on top. Bake for 15 to 20 
minutes, or until lightly browned and bubbly. Serve immediately. Makes 4 to 
6 servings. 


Chicken Nachos Casserole 


2 cups broken corn tortilla chips, divided 
1 jar (16 ounces) salsa 

1 cup frozen corn 

1 can (15 ounces) black beans, drained 
1/2 cup light sour cream 

1 jalapeno, minced 

2 tablespoons flour 

1 cup grated Monterey Jack cheese 

2-1/2 cups cooked and cubed chicken 

1 cup grated cheddar cheese 


Turn toaster oven to bake at 400 degrees. 
Place half of the chips in the bottom of a 9-inch square baking pan. 


Stir together the salsa, corn, beans, sour cream, jalapenio, flour, and Monterey 
Jack cheese. Spoon mixture over chips. Bake for 25 minutes. Remove from 
oven and sprinkle with remaining tortilla chips and cheddar cheese. Return to 
toaster oven and bake 10 minutes more, watching closely so as not to burn, 
until cheese melts. Serve immediately, garnished with additional jalapeno and 
sour cream, if desired. Makes 4 to 6 servings. 


Crusty Fish Fillets 


1/2 cup sour cream 

1 tablespoon Dijon mustard 

1 cup panko or breadcrumbs 

1/2 cup finely grated Parmesan cheese 

2 tablespoons minced flat-leaf parsley 

4 fillets (1 inch thick each) cod or other sturdy white fish 


Turn toaster oven to convection bake at 400 degrees (or bake at 425 degrees). 


Mix sour cream and mustard together. Mix together the panko or 
breadcrumbs, Parmesan, and parsley, and then spread on a small plate. Coat 
fish in sour cream mixture and then press both sides of coated fish into crumb 
mixture. Place a wire rack on an 8 x 11-inch baking sheet and spray with 
nonstick cooking spray. Place fish on wire rack. Bake 20 to 22 minutes, or 
until cooked through and lightly browned. Makes 4 servings. 


Garlic Herb Pork Chops 


3 cloves garlic 

1/2 teaspoon salt 

1 tablespoon minced rosemary 

1 tablespoon minced flat-leaf parsley 
1/2 tablespoon minced thyme leaves 
2 tablespoons olive oil 

4 (1-inch-thick) pork chops 


Turn toaster oven to broil at 450 degrees. 


Mince and then mash the garlic and salt with the widest part of the blade of a 
large knife. Stir in the herbs and oil. Rub this mixture over all the pork chops. 


Broil chops on an 8 x 11-inch baking sheet prepared with nonstick cooking 
spray in the middle of the oven for 8 to 10 minutes, watching closely so as 
not to burn. Turn over and broil 5 minutes more, or until browned. Let stand 
5 minutes before serving. Makes 4 servings. 


Veggie Main Dishes 


Shortcut Tamale Pie 


2 cans (15 ounces each) chili with beans 

1/4 cup tomato paste 

1 can (4 ounces) sliced black olives, drained 
1 cup frozen corn 

3 green onions, thinly sliced 

2 cups grated sharp cheddar cheese, divided 
2 cups water 

1 teaspoon salt 

3/4 cup cornmeal 


Turn toaster oven to bake at 375 degrees. 


Stir together chili, tomato paste, olives, corn, onions, and all but 1/2 cup 
cheese. Spread mixture in a 2-1/2-quart baking pan sprayed with nonstick 
cooking spray. Sprinkle remaining cheese on top. 


In a medium saucepan, bring water and salt to a boil. Slowly add commeal 
while whisking continuously to prevent lumps. Cook 2 to 3 minutes, or until 
thickened. Spread cornmeal mixture over chili mixture. Bake for 35 to 40 
minutes, or until cornmeal topping is set and chili mixture is bubbling. Serve 


immediately. Makes 4 to 6 servings. 


Sublime Spinach Lasagna Stacks 


1 jar (16 ounces) Alfredo sauce 

1/4 cup flour 

1 teaspoon garlic powder 

15 ounces ricotta cheese 

1 large egg 

48 refrigerated wonton wrapper squares 

1 box (10 ounces) frozen chopped spinach, thawed and drained 
3 cups grated mozzarella cheese 

3/4 cup grated Parmesan cheese 


Turn toaster oven to convection bake at 350 degrees (or bake at 375 degrees). 


Stir together Alfredo sauce, flour, and garlic powder. In a small bowl, mix 
together the ricotta cheese and egg. 


Assemble 6 stacks on a baking sheet in layers in the following order: 1 
tablespoon sauce in a 3-inch circle; 2 wonton squares (stacked together); 
about 2 tablespoons ricotta cheese mixture; a generous tablespoon sauce; 
some spinach; and some mozzarella and Parmesan cheese. Repeat for 4 layers 
in each stack. Bake 45 to 50 minutes, or until cooked through and bubbly. 
Serve immediately. Makes 6 servings. 


Mediterranean Stuffed Peppers 


1 box (4 ounces) long grain and wild rice mix 
3 bell peppers, any color 

1 medium yellow onion, diced 

1 tablespoon canola oil 

1 cup diced cremini mushrooms 

1/2 cup crumbled feta cheese 

1/2 cup diced Italian flat-leaf parsley 

1/2 cup Italian-style tomato paste 

1/2 cup water 

2 tablespoons extra virgin olive oil 


Cook the rice mix according to package directions, including seasoning 
packet; set aside to cool. (If there is no seasoning packet, add seasoned salt to 
taste.) 


Cut bell peppers in half lengthwise and remove seeds. Blanch in boiling 
water for 3 minutes and then remove from water and set cut side up on an 8 x 
11-inch baking sheet. 


Turn toaster oven to convection bake at 350 degrees (or bake at 375 degrees). 


Saute the onion in canola oil in a large skillet over medium-high heat until 
cooked through. Add the mushrooms and cook until softened, about 2 
minutes. Remove from heat and stir in cooked rice, cheese, and parsley. 
Spoon mixture into pepper halves. 


In a bowl, stir together the tomato paste, water, and oil. Drizzle over stuffed 
peppers. Bake for 35 to 40 minutes, or until cooked through and bubbly. 
Makes 4 to 6 servings. 


Harvest Stuffed Zucchini 


4 medium zucchinis, cut in half lengthwise with ends trimmed 
1 tablespoon unsalted butter or margarine 

1 medium yellow onion, diced 

2 cloves garlic, minced 

1 box (10 ounces) frozen chopped spinach, thawed and drained 
1/2 teaspoon poultry seasoning 

salt and pepper 

2 slices whole-grain or multigrain bread 

1 large egg 

2 tablespoons sour cream 

1/2 cup grated Parmesan cheese, divided 


Turn toaster oven to bake at 350 degrees. 
With a spoon, scoop out the middle seedy part of each zucchini. 


Heat a frying pan to medium-high heat. Melt the butter and then saute the 
onion and garlic for 1to 2 minutes, or until onion is translucent. Add spinach, 
and seasonings. Remove from heat. 


Pulse bread in a food processor until large crumbs. Stir crumbs into vegetable 
mixture. Stir in egg, sour cream, and half the Parmesan cheese. Spoon this 
mixture into hollowed out zucchini pieces and press down to secure. Place on 
an 8 x 11-inch pan and cover with aluminum foil; bake for 12 to 15 minutes. 
Remove foil, sprinkle with remaining cheese and cook 5 to 8 minutes more, 
or until cheese is melted. Makes 4 to 6 servings. 


Double-Sauced Baked Pasta 


1 cup grape tomatoes 

1 tablespoon extra virgin olive oil 

2 teaspoons garlic powder 

1 bag (8 ounces) ziti or penne pasta, cooked al dente and rinsed 
4 ounces mild Italian sausage, cooked and crumbled 

1/2 cup diced flat-leaf parsley, divided 

2 cups marinara sauce 

3/4 cup Gorgonzola cheese, crumbled 

3/4 cup grated Parmesan cheese 

1 cup sour cream 


Turn toaster oven to broil. 


Toss the tomatoes in oil and spread on an edged 8 x 11-inch baking sheet. 
Sprinkle with garlic powder and broil on middle oven rack for 3 to 5 minutes, 
or until tomatoes split and are lightly browned, watching closely so as not to 
burn. 


In a large bowl, toss the pasta, sausage, most of the parsley, tomato mixture, 
and marinara sauce. Spread in a 2-1/2-quart baking dish that has been 
generously sprayed with nonstick cooking spray. Sprinkle remaining parsley 
over top. 


Turn toaster oven to bake at 350 degrees. 


Stir cheeses into sour cream and spread over pasta mixture, covering entire 
surface. Bake for 25 to 30 minutes, or until heated through and bubbly. Serve 
immediately. Makes 4 to 6 servings. 


Black Bean Empanadas 


1/2 red bell pepper, diced 

3 green onions, thinly sliced 

1 tablespoon butter or margarine 

2 cans (15 ounces each) black beans, drained 
1 teaspoon cumin 

1 teaspoon chili powder 

1/2 teaspoon salt 

1/2 cup grated cheddar cheese 

2 cloves garlic, diced 

1/4 cup diced cilantro 

2 (9-inch) refrigerated piecrusts 

1 large egg, mixed with 1 tablespoon water 


Turn toaster oven to bake at 375 degrees. 


Saute bell pepper and onions in butter for 1 to 2 minutes, or until softened. 
Turn off heat and stir in black beans, spices, salt, cheese, garlic, and cilantro. 


Cut each piecrust in half. Evenly divide bean mixture and place a portion on 
one side of each piecrust half. Brush a little egg wash around edges of 
piecrusts. Fold uncovered crust over top and crimp edges together with a 
fork. Brush tops of empanadas with egg wash. Place empanadas in a single 
layer on an 8 x 11-inch baking sheet prepared with nonstick cooking spray 
and bake for 15 to 18 minutes, or until golden brown. Bake remaining 
empanadas in same way. Makes 4 servings. 


Chile Cheese Casserole 


1 tablespoon canola oil 

1 can (26 ounces) roasted peeled green chiles, drained 
3 cups grated Monterey Jack cheese 

4 to 6 green onions, thinly sliced, tops included 

6 large eggs 

1 cup milk 

1 teaspoon chile powder 

1 teaspoon cumin 

1 teaspoon salt 


Turn toaster oven to bake at 350 degrees. 


Pour oil in the bottom of a 9-inch square baking pan. Make a layer using one- 
third of the chiles to completely cover the bottom of pan. Sprinkle half the 
cheese and half the onions over chiles. Lay another third of the chiles on top. 
Sprinkle remaining cheese and onions on top. Finish with remaining chiles. 


Beat eggs with milk, spices, and salt. Pour egg mixture over top. Bake 35 to 
40 minutes, or until lightly browned and bubbly. Let stand for 5 minutes 
before serving. Makes 4 to 6 servings. 


Toaster Oven Chimichangas 


3 green onions, thinly sliced, tops included 

1 Anaheim chile, seeds and pulp removed, diced 
1 tablespoon unsalted butter or margarine 

1 can (14 ounces) black beans, drained 

1/2 cup fresh or frozen corn 

2 cups grated cheddar or Monterey Jack cheese 
1/2 tablespoon cumin 

1/2 tablespoon chile powder 

6 small (6- to 7-inch) flour tortillas 

canola oil spray 


Turn toaster oven to convection bake at 375 degrees (or bake at 400 degrees). 


Saute the onions and chile in butter over medium-high heat for 3 to 5 minutes 
until softened. Stir in beans and corn and then remove from heat. Stir in 
cheese and spices. 


Spoon 1/2 cup of the mixture onto each tortilla and then roll up, burrito style. 
Place in a single layer on an 8x 11-inch baking sheet prepared with nonstick 
cooking spray. Generously spray each tortilla bundle with oil. Bake for 20 to 
25 minutes, or until golden brown. Makes 6 servings. 


Shortcut Dinner Frittata 


2 tablespoons olive oil 

1/2 yellow onion, diced 

3 cloves garlic, minced 

1/2 red bell pepper, diced 

1 box (10 ounces) frozen chopped spinach, thawed and squeezed dry 
salt and pepper 

1/4 teaspoon nutmeg 

8 large eggs 

1/2 cup cream 

3/4 cup grated Parmesan cheese 
1/2 cup crumbled feta cheese 


Turn toaster oven to bake at 375 degrees. 


Preheat a 9-inch square baking pan for 20 minutes. Pour oil in pan. Scatter 
onion, garlic, and bell pepper on top. Toss spinach with a little salt, pepper, 
and nutmeg. Sprinkle spinach mixture on top. 


In a bowl, whisk together eggs, cream, and Parmesan cheese. Pour egg 
mixture over spinach mixture. Sprinkle feta cheese on top, pressing into egg 
mixture. Bake 35 to 40 minutes, or until lightly browned on top. Makes 4 to 6 
servings. 


Savory Italian Bread Pudding 


1 jar (6 ounces) sun-dried tomatoes in oil 
1 cup diced yellow onion 

1 cup diced zucchini 

1 small loaf day-old French bread, cut into 1-inch cubes (about 6 cups) 
1-1/2 cups grated mozzarella cheese 

3/4 cup grated Parmesan cheese 

1/3 cup chopped basil or flat-leaf parsley 
1 tablespoon extra virgin olive oil 

6 large eggs 

2 cups whole milk 

1 teaspoon salt 

1 teaspoon white pepper 

1/4 teaspoon nutmeg 


Turn toaster oven to bake at 375 degrees. 


Drain oil from jar of tomatoes and reserve 2 tablespoons. Pour 1 tablespoon 
oil into a medium frying pan. Saute onion over medium-high heat until 
lightly browned, but not soft, about 3 minutes. Add zucchini and saute 2 
minutes more. Dice the tomatoes and stir into pan. Pour remaining oil into a 
2-1/2-quart casserole dish. Toss together the bread cubes, sauteed vegetables, 
most of the cheese, and parsley. Place in casserole and sprinkle remaining 
cheese over top. 


In a bowl, stir together the eggs, milk, and spices and pour over bread 
mixture, pressing down to make sure all bread cubes are soaked. Bake for 45 
to 50 minutes, or until almost firm in center and browned on top. Let stand 10 
minutes before serving. Makes 4 to 6 servings. 


Weeknight Ratatouille 


2 red bell peppers, cut into 1-inch strips 

1 tablespoon olive oil 

1 can (6 ounces) tomato paste 

1 cup heavy cream 

1 teaspoon salt 

2 cups thinly sliced zucchini 

2 cups thinly sliced yellow squash 

1 cup thinly sliced eggplant 

1 small yellow onion, thinly sliced 

1 cup grated Gruyere or Parmesan cheese 


Turn toaster oven to broil at 450 degrees. 


Brush skin side of pepper strips with oil and then broil skin side up for 3 to 5 
minutes, watching closely so as not to burn; remove and set aside. Turn oven 
down to bake at 375 degrees. 


In a blender, blend the roasted pepper strips, tomato paste, cream, and salt 
until smooth. 


Layer in a 2-1/2-quart baking pan prepared with nonstick cooking spray in 
the following order: one-third of the vegetables, half the sauce, another third 
of the vegetables, remaining sauce, and remaining vegetables. 


Bake, uncovered, for about 1 hour, or until bubbly around the edges. Remove 
from oven, sprinkle cheese on top, turn toaster oven back to broil and broil 3 
to 5 minutes, or until cheese is browned and bubbly. Serve immediately. 
Makes 4 to 6 servings. 


Cheesy Mushroom Cannelloni 


1 medium onion, diced 

1 tablespoon unsalted butter or margarine 
2 cups chopped cremini mushrooms 

2 cups marinara sauce, divided 

1-1/2 cups grated mozzarella cheese 

1/2 cup ricotta cheese 

16 refrigerated egg roll wrappers 

1 cup Alfredo sauce 

1/4 cup finely grated Parmesan cheese 


Turn toaster oven to bake at 350 degrees. 


Saute onion in a frying pan with butter over medium-high heat for about 2 
minutes. Add mushrooms and cook 2 to 3 minutes, or until most of the liquid 
has evaporated. Turn off heat and stir in 1 cup marinara sauce, mozzarella, 
and ricotta. 


Lay two egg roll wrappers stacked together on a flat surface. Spoon 1/4 cup 
mushroom mixture on top about 1 inch from one edge. Roll up, enchilada 
style. Repeat with remaining egg roll wrappers until you have 8 total rolls. 
Spread remaining marinara sauce in a 9-inch square baking pan. Place the 
cannelloni rolls on top of the marinara sauce as necessary to make a single 
layer in the pan. Spread Alfredo sauce evenly over top. Sprinkle Parmesan 
cheese on top. Bake for 30 to 35 minutes, or until lightly browned and 
bubbly. Let stand 5 minutes before serving. Makes 4 to 6 servings. 


Parmesan Polenta Cakes 


1 tube (32 ounces) precooked polenta 

6 tablespoons finely grated Parmesan cheese 
1 medium yellow onion, diced 

1 medium zucchini, diced 

6 to 8 cremini mushrooms, diced 

2 tablespoons canola oil 

2 cups marinara sauce 


Turn toaster oven to broil at 450 degrees. 


Cut polenta into 6 (1-inch-thick) slices. Place rounds on an 8x 11-inch 
baking sheet prepared with nonstick cooking spray and broil for 5 to 7 
minutes, or until lightly browned on top. Turn rounds over and spread 1 
tablespoon Parmesan cheese on top of each. Broil 5 to 7 minutes more, or 
until cheese is crusty and lightly browned. 


Meanwhile, saute vegetables in oil in a frying pan over medium-high heat 
until softened. Stir in marinara sauce and heat until bubbly. Serve spooned 
over the cooked polenta rounds. Makes 4 to 6 servings. 


Cheesy Corn Pudding 


4 ounces Monterey Jack cheese 

4 ounces cheddar cheese 

3 large eggs, beaten 

1 cup light sour cream 

1/2 cup cornmeal 

1/2 cup butter or margarine, melted 

1 can (8 ounces) cream-style corn 

1 can (7 ounces) whole kernel corn, drained 
1/2 teaspoon Worcestershire sauce 


Turn toaster oven to bake at 350 degrees. 


Cut cheeses into 1/4-inch cubes. Stir all ingredients together. Spread mixture 
in a 2-1/2-quart baking dish prepared with a generous amount of nonstick 
cooking spray. 


Bake for 45 to 50 minutes, or until almost set in center and golden brown. Let 
stand for 5 minutes before serving. Makes 4 to 6 servings. 


Desserts 


Easy Apple Dumplings 


2 medium Granny Smith apples, cored and peeled 

2 medium Golden Delicious apples, cored and peeled 
1 tablespoon butter or margarine 

1/2 teaspoon cinnamon 

1/4 teaspoon nutmeg 

1 jar (12 ounces) caramel sauce, divided 

1/3 cup diced walnuts or pecans 

1 box (17 ounces) frozen puff pastry, thawed 

1 large egg, mixed with 1 tablespoon water 


Turn toaster oven to convection bake at 350 degrees (or bake at 375 degrees). 


Slice apples into 1/4-inch slices and saute in butter in a large frying pan over 
medium-high heat for about 3 minutes, or until most of liquid has evaporated. 
Remove from heat and stir in spices, 1/3 cup caramel sauce, and nuts. 


Place pastry sheets on a flat surface and cut each sheet into four squares. 
Divide apple mixture into 8 portions and mound one portion on each square 
of pastry. Brush egg wash around edges of pastry squares. Bring opposite 
comers of each square to top over the apple mixture. Twist corners together 
to seal. Brush each dumpling with egg wash. 


Bake for 18 to 20 minutes, or until golden brown. Heat remaining caramel 
sauce and drizzle over tops of dumplings. Serve immediately. Makes 8 
servings. 


Quick Berry Cake 


1 cup sugar, divided 

1 cup flour 

1 teaspoon baking powder 

1/2 teaspoon salt 

1 cup milk 

1/2 cup unsalted butter or margarine, melted 
2 cups frozen berries 


Turn toaster oven to bake at 350 degrees. 


Stir together 3/4 cup sugar, flour, baking powder, salt, and milk. Stir in butter 
until batter is smooth with only very small lumps remaining. Pour mixture 
into a 9-inch square baking pan prepared with nonstick cooking spray. 
Sprinkle frozen berries on top. Sprinkle remaining sugar over berries. Bake 
for 45 to 50 minutes, or until golden brown and bubbly. Serve immediately 
with whipped cream or ice cream, if desired. Makes 4 to 6 servings. 


Apricot Pineapple Pastries 


1 box (17 ounces) frozen puff pastry, thawed 

1 jar (8 ounces) apricot-pineapple jam 

1 package (8 ounces) light cream cheese, softened 
1/3 cup sugar 

1/2 teaspoon cinnamon 

1/4 teaspoon nutmeg 


Turn toaster oven to convection bake at 350 degrees (or bake at 375 degrees). 


Cut each pastry sheet into 4 squares. Spread 1 tablespoon jam in center of 
each square, leaving 2 inches around edges of pastry. Spoon 1 tablespoon 
cream cheese on top of jam. Make a cut from the corners of each square to 
the jam. Fold corners over jam mixture, pinching at the center. Mix together 
sugar, cinnamon, and nutmeg. Brush each pastry with a little water and then 
sprinkle generously with sugar mixture. Bake for 15 to 18 minutes, or until 
golden brown. Serve immediately. Makes 8 pastries. 


Gingersnap Apple Crisp 


1 cup flour 

1 cup sugar, divided 

4 tablespoons chilled unsalted butter or margarine 

1-1/2 cups diced walnuts or pecans 

1-1/2 cups finely crumbled gingersnap cookies 

2 cups peeled and sliced Granny Smith apples (1/4 inch slices) 
1 tablespoon cornstarch 


Turn toaster oven to bake at 350 degrees. 


Place flour and 2/3 cup sugar in a bowl and cut in butter with a pastry blender 
or fork until small crumbs. Stir in nuts and gingersnap crumbles. 


Toss apples with remaining sugar and cornstarch. Stir in 1/2 cup gingersnap 
mixture. 


Spoon apple mixture into a 2-1/2-quart baking dish prepared with nonstick 
cooking spray. Spread remaining gingersnap mixture on top. Bake for 30 to 
35 minutes, or until bubbly. Let cool 15 minutes before serving. Makes 4 to 6 
servings. 


Chocolate Bread Pudding Cups 


1 cup whole milk 

2 tablespoons sugar 

1 tablespoon unsweetened cocoa powder 

1 teaspoon vanilla 

2 large eggs 

2 cups cubed (1/2-inch) day-old Challah bread 

4 ounces semisweet chocolate, coarsely chopped, divided 
2 tablespoons unsalted butter or margarine 


Combine milk, sugar, cocoa powder, vanilla, and eggs. Add bread cubes and 
toss gently. Cover and chill up to 4 hours. 


Turn toaster oven to bake at 350 degrees. 


Toss bread mixture with half of the chocolate. Generously butter 4 (8- to 10- 
ounce) ramekins. Place a generous 1/2 cup of bread mixture into each 
ramekin. Sprinkle remaining chocolate on top. Bake for 30 to 35 minutes, or 
until puffed and firm in centers. Makes 4 servings. 


Shortcut Apple Strudel 


5 sheets frozen phyllo dough, thawed 

6 tablespoons unsalted butter or margarine, melted, divided 
1/4 cup sugar, divided 

1/2 cup raisins, diced 

1/3 cup toasted breadcrumbs 

1 Granny Smith apple, peeled and cored 

1 Golden Delicious apple, peeled and cored 
1/2 tablespoon lemon juice 

1/2 teaspoon cinnamon 

1/4 teaspoon salt 

1/4 teaspoon nutmeg 

1/4 cup finely chopped walnuts 


Turn toaster oven to convection bake at 425 degrees (or bake at 450 degrees). 


Lay 1 layer of phyllo on a flat surface. Brush with 1 tablespoon butter and 
then sprinkle with 1 teaspoon sugar. Repeat for a total of 5 sheets and then 
stack together. Mix together remaining sugar and all remaining ingredients 
except butter. 


Spread half the apple mixture along the long edge of the stacked phyllo. Roll 
jellyroll style from long edge. Slice into 2-inch slices and place in a single 
layer on an 8 x 11-inch baking sheet prepared with nonstick cooking spray, 
spiral side up. Brush with remaining butter. Bake 12 to 15 minutes, or until 
browned. Let stand 30 minutes before serving. Makes 6 to 8 servings. 


Pear Almond Rustic Tarts 


1 box (17 ounces) frozen puff pastry, thawed 
1/2 cup almond paste 

1/4 cup sour cream 

2 ripe Bartlett pears, peeled 

1/2 cup apple jelly, melted 

1/3 cup sugar 

1/2 teaspoon cinnamon 

1/4 teaspoon nutmeg 

1/4 teaspoon salt 


Turn toaster oven to convection bake at 400 degrees (or bake at 425 degrees). 


Spread the pastry sheets on a flat surface and cut each sheet into 2 rectangles 
width wise. Mix together the almond paste and sour cream and spread some 
of the mixture in the center of each rectangle, leaving 2 inches around the 
edges. 


Slice pears into 1/4-inch slices and spread on top of almond mixture. Brush 
tops of pear slices with jelly. Mix together remaining ingredients and sprinkle 
on top of pears. Fold bare edges over pear mixture, forming a crust around 
edges. Bake in two batches on an 8 x 11-inch baking sheet for 22 to 25 
minutes, or until golden brown. Serve immediately. Makes 4 servings. 


Quick Chocolate Souffles 


1/2 cup sugar, divided 

1/4 cup flour 

1/4 cup dark cocoa powder 

1/4 teaspoon salt 

2 tablespoons unsalted butter or margarine 
1 cup whole milk 

1/2 cup semisweet chocolate chips 

4 large eggs, separated 

1/2 teaspoon cream of tartar 


Turn toaster oven to bake at 400 degrees. 


Stir together 1/4 cup sugar, flour, cocoa powder, and salt. Cut in butter with a 
fork or pastry blender until fine crumbs. 


Bring milk to a simmer in a small saucepan. Gradually whisk in cocoa 
powder mixture and chocolate chips, cooking about 1 minute, or until butter 
is melted and mixture is thickened slightly. Remove from heat. Whisk 3 
tablespoons cocoa mixture, one at a time, into the egg yolks. Then whisk 
entire egg yolk mixture into the cocoa mixture. 


Beat egg whites in a mixer with cream of tartar until soft peaks form. Slowly 
add remaining sugar, beating until stiff peaks. Fold egg whites into cocoa 
mixture. Spray 4 (1-cup) ramekins with nonstick cooking spray. Add 3/4 cup 
batter to each ramekin. Bake for 15 to 18 minutes, or until set. Serve 
immediately, dusted with powdered sugar if desired. Makes 4 servings. 


Mini Pumpkin Cheesecakes 


1 cup graham cracker crumbs 

1/2 cup sugar, divided 

2 tablespoons butter or margarine, melted 

2 packages (8 ounces each) light cream cheese, softened 
1/2 cup canned pumpkin 

1 teaspoon vanilla 

1/2 teaspoon cinnamon 

1/4 teaspoon nutmeg 

2 large eggs 


Turn toaster oven to bake at 350 degrees. 


Mix together the graham cracker crumbs, 1 tablespoon sugar, and butter. 
Press 3 tablespoons of mixture into the bottoms of 6 (8- to 10-ounce) 
ramekins. Bake for 10 minutes and remove and let cool. 


Meanwhile, beat together the remaining sugar and all other ingredients until 
smooth. 


Pour on top of graham cracker crusts in ramekins. Bake for 15 to 18 minutes, 
or until almost set in center. Let cool and then refrigerate for at least 2 hours 
before serving. Makes 6 servings. 


Rustic Apple Pie 


1 medium Granny Smith apple, peeled and cored 

1 medium Golden Delicious apple, peeled and cored 
1 tablespoon lemon juice 

2 tablespoons cornstarch 

1/2 cup sugar 

1/2 teaspoon cinnamon 

1/4 teaspoon nutmeg 

1/4 teaspoon salt 

1 (9-inch) refrigerated piecrust 

1 large egg, mixed with 1 tablespoon water 


Turn toaster oven to bake at 350 degrees. 


Slice apples into 1/4-inch slices and toss with lemon juice. Mix together 
cornstarch, sugar, spices, and salt and stir into apple slices. Place piecrust on 
an 8 x 11-inch baking sheet prepared with nonstick cooking spray. Mound 
apple mixture in center on piecrust, leaving about 3 inches around the edge. 
Fold up edges toward center over apple mixture, crimping together as you go. 
Brush piecrust edge with egg wash. Bake for 30 to 35 minutes, or until 
bubbly and golden brown. Makes 4 to 6 servings. 


Ultimate Crumb Cake 


2 cups flour 

1 teaspoon baking soda 

1 teaspoon baking powder 

1/4 teaspoon salt 

1/2 cup unsalted butter or margarine 
1 cup sugar 

3 large eggs 

1 teaspoon vanilla 

1 cup sour cream 


Streusel topping: 


1/2 cup light brown sugar 

1/4 cup unsalted butter or margarine 
1/4 cup flour 

1/2 teaspoon cinnamon 

1/2 cup diced walnuts 


Turn toaster oven to bake at 350 degrees. 


Stir together flour, baking soda, baking powder, and salt. Mix together the 
sugar, eggs, vanilla, and sour cream and then fold into dry ingredients. Pour 
into a 9-inch square baking pan prepared with nonstick cooking spray. 


To make the streusel, mix together to large crumb stage the brown sugar, 
butter, flour, cinnamon, and walnuts. Top batter with streusel topping, 
pressing into batter randomly with fingertips. Bake 35 to 40 minutes, or until 
set in the center. Makes 4 to 6 servings. 


Carrot Mini Cakes 


4 large carrots, peeled 
1-1/2 cups flour 

2 teaspoons baking powder 
1/2 teaspoon baking soda 
1/2 teaspoon salt 

1 teaspoon ground cinnamon 
1/2 teaspoon allspice 

3/4 cup canola oil 

3 large eggs 

1 cup light brown sugar 

1 teaspoon vanilla 


Turn toaster oven to bake at 350 degrees. 


Grate carrots on small holes on a box grater, enough to make 2 cups. Stir 
together flour, baking powder, baking soda, salt, and spices. Mix together all 
remaining ingredients and then stir wet ingredients into dry ingredients. Coat 
6 (8- to 10-ounce) ramekins with butter and then a little flour. Pour batter into 
each ramekin, filling three-fourths full. Bake for 25 to 30 minutes, or until 
firm in centers. Cool a few minutes and then carefully invert onto serving 
plates. Top with cream cheese frosting, whipped cream, or powdered sugar, if 
desired. Makes 6 servings. 


Chocolate Swirl Cheesecake 


1-1/2 cups chocolate cookie crumbs 

4 tablespoons unsalted butter or margarine, melted 
2 packages (8 ounces each) cream cheese, softened 
1/2 cup sugar 

1 teaspoon vanilla 

1/2 cup light sour cream 

2 large eggs 

1 cup semisweet chocolate chips, melted 


Turn toaster oven to bake at 325 degrees. 


Stir cookie crumbs with butter. Press cookie crumbs into bottom and sides of 
a 9-inch pie pan. 


Beat the cream cheese and sugar with a mixer until well blended. Add 
vanilla, sour cream, and eggs. Remove 2/3 cup batter and set aside. Stir 
melted chocolate into remaining batter. Pour chocolate batter into pie pan. 
Place mounds of reserved white batter into pie pan, and then swirl into the 
chocolate batter with a knife. Bake 40 to 45 minutes, or until center is almost 
set. Turn off oven and let sit in oven until cooled. Refrigerate 2 hours or 
more, up to overnight. Makes 6 to 8 servings. 


Hazelnut Pear Pound Cake Stacks 


1 small purchased pound cake 

1/2 cup diced hazelnuts 

2 Bartlett or Anjou pears, peeled and cored 
2 tablespoons unsalted butter or margarine 
3/4 cup Nutella spread 


Turn toaster oven to toast at medium setting. 


Slice the cake into 6 (1/2-inch-thick) slices. Place slices directly on a wire 
rack in the oven and toast for 5 to 8 minutes, or until crispy and lightly 
browned. Place hazelnuts on an 8x 11-inch baking sheet and toast for about 5 
minutes, stirring once after 2 minutes. 


Slice pears into 1/4-inch-thick slices. Saute in butter over medium-high heat 
for about 3 minutes, or until cooked through and lightly browned. Place each 
slice of cake on a serving plate and layer as follows: 2 tablespoons Nutella, 
some pear slices, and a generous tablespoon of hazelnuts. Serve immediately. 
Makes 6 servings. 


Key Lime Squares 


2 cups crushed vanilla wafers 

3 tablespoons melted butter or margarine 

1 cup frozen limeade, thawed 

2 containers (6 ounces each) key lime yogurt 
1 small box instant vanilla pudding mix 

1 teaspoon lime zest 

3 or 4 drops green food coloring 

8 ounces frozen whipped topping, thawed 


Turn toaster oven to bake at 350 degrees. 


Stir together cookie crumbs and butter. Press into the bottom of a 9-inch 
square baking pan. Bake 10 to 12 minutes, or until lightly browned. 


Mix together the limeade and yogurt. Whisk in pudding mix, lime zest, and 
food coloring and set aside to thicken for 10 minutes. Gently stir in whipped 
topping. Spread mixture over crust and refrigerate for 2 hours, or up to 
overnight. Cut into squares to serve. Makes 6 to 9 servings. 
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